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1 Expert and ready Ways for the 


An exact account of all es for all Seaſons of the 


z THE 


| Accompliht Cook) 


OR TME 


ART & MYSTERY 


COOKER 


Wherein the whole AR Tis revealgdina -4 
more eafie and perfect Method, than hath * 
| been publiſht in any langiiage. | 

refling of all Sorts| 

>'s FLESH, FOWL, and FISH, with variety of | 

SAD proper for each of them; and how to 

eall manner of Paſtes ; the beſt Directions for 

MM Gets of Kickshaws, alſo the Terms of C A R- 

VIN Gand SEWING. 


*- 
- 
Ld. Calf... 1 a th nds. 


_— 4" 
—————— "IP 


Year, with other Lla-made Curtoſnies 
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ſeveral Forms for -all manner of bak'd” Mea 
( either Fleſh, or Fiſh ) as, Pyes Tarts, Cultarth: 
Cheelecakes, and Florentines, placed in Tables, | 
and directed to the Pages they appertain Oc. 


Ap roved by the fifty five Years Experienceand ba. 
"Caſirs of DEPT MAT, n- Arc t 
dance on ſeveral Perſons of great Ho 
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To the Right Honourable my Lord 


Montague, My Lord Lumley, 
and my Lord-Dormer ; and to the 


Right worſhipful Sir Kenelme 
Digby, ſo well known to this 
Nation for their Admired Hoſpi- 


ztalities. 


Right Honourable, and Right Worſhipful, 
E is an Alien, a meer Stranger in Ezelaxd, 
Hi hath not been acquainted with your 
— generous Houſe-keepings 3 for my own 
part my more particular tyes of ſervice to you 
my Honoured Lords, have built me upto the 
height of this Experiencc, for which this Book 
now at laſt dares appear to the World ; thoſe 
times which I tended upon your Honours were 
thoſe Golden Days of Peace and Hoſpitality 
when you enjoyed your own, ſo as toentertain 

and releive others. 

Right Honourable, and Right Worſhipfal, I 
have not only beenan eye- witneſs, but intereſt- 
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ty of your Humanity and charitable Bounties. | 
Right Honourable, and” Right Worſhipful, JF, 


our Enghſh World may know the Mec#»a's and 
"Patrons of this Generous Art, I have expoſed : 
this Volume to the Publick, under the Tuition * 


| Tour moſt humble devo- 
From Soleby i= _  - ted Servant. 
+ Leiceſterſhire, . ROBERT MAY: 


September 29. 1684. 
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graitude vo to yours 2Xper . 
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TR "4 At ox ther TEES AE fo Poferity and 
the publick gooa,yet God and my own Canſcience DAE 
not it me to byry theſe my Experiences with wy S1l- 2 
wer Hairs tn O00 e: and ws oe tn airy Ss #ÞÞ 
advantages of my Education hath, raiſed me above the / 
Ambitions of others, in the converſe T have hac {ith | 
other aaa oabaey in this Art fall hy Gu of wh to e 
nownexpertmente u my worthy Gountry meh. Hows 
—_— Be pot Infinuations not without conggh 
norance, have bewitcht ſome of the Gallants of our 
ation with Epigram Diſhes, ſmnoakt rather than-dreſt, 
ſo ſtrangely to captivate the. 'Gu 0, Dy ates OY 
2 Experiences forSauce rather cetfor th e generali _ 
| howſcever called 4-la-moge,not worthy of being taken NEE 
| notice an. AsI live in Frazce, and had the | "EY 
"| and have been aneye witneſs of their Cookeries as wel I, 
F <asaPeruſer of their Manuſcripts, and Printed Aut 
whatſoever I found good inthem, I have inferred is 
this Foluaze. I do acknoj BE my ſelfnot to bea licrle 
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2 ek perpetuate ) ) Bountics, if I had not yo own 
”  rtheirſeyeral yarieties, that the Reader might beas well 
acquainted with what is extraordinary,as what is ordi- + 
in this Art; asT am truly ſenſible, char ſome of ? 
thole chin $ that [ have - down wa _ a ano 
OW-Pacec inthe Art of Gookery, as they are 
bo _ never till this time mate known to the World: 
» Gooks, that I might give a'teſtimony- to my 
Core of theugydableneſs of oi Profeſſion, that I might | 
ncourage young Undertakers to make a Progreis in 
Ko Prafice of this Art, have laid open CTILIENS, ; 
2s I was mof wa en ro hide my Talent, bur have 
ever endeavoured to do good to others; lacknowledge 
that there hath already been ſeveral Books publiſht, and 
amongſt the :reſt fome'out of the Frezch, for ought I 
could perceive to very-little purpoſe, empty and un m_ 
fiteble Treatiſes, of as little uſe as ſome Niggards Kit- | 
chens, which the Reager in reſpe& of the confuſion of } 
ie Method,or barrennefs of thoſe Authors experience, | 
ath rather been puzled then Fete by as thoſeal- } 
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of theſe my labours, I have-ſo-. i chem = & S 2 


airy ood, that thoſe mace ſes cannot. Crocs to. 


eblneaee: rho nam = lbs ertainmentiin. 
all ſeaſons of the year, though at ſome diſtance | am 
Towns or Villages. Nor have my ſerious conliderations 
been wanting amongſt direction for. Diet how —_— 
what belongs to __ {ick;as wellas to thoſe that: ate in 


health; and withgl my care hath been 2 nb that ingbls ” 


Book as in a Cloſet, iscontainedall fi as. | 
to Preſerving Conſerving Gandying,: - wes uch 
rare varieties as theyare'moſt concern in the if bo 
bandring and huſwifering of them. Nor is there: 
Book except that of the. Zucens . Cloſet,- which was 
enricht with Receipts preſented to ber Miſs... F- EE 
that I ever ſaw in any Language,thatever con | 
many profitable Experiences, as 1n this Valume : 

which the Reader ſhall find moſt of the tiny Flog 
mixtures eaſie to be prepared, moſt pleafing to the Pa-_ 
late, and not too chargeable to the Purſe ; fince you 


you p leaſe. 


are at liberty to employ as muchor as lirtle cherein as * +. 


Ini this Edition T have enlarged the whole Wo m4 
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| RO mMare the beſt Cook can fancy their 
Whoſe Mourhs are always our of taſte. As for thoſe 


"ThePrefure £ 


there is added two hutidred ſeveral — of all {i fires z 

of Pies, Farts, Cuſtards, Cheefecakes,. more than : ; 
re forte: : You will find them in Tabtes direc: 
ed to ho Folio they have relation to there being ſuch! - 
Toy let. Forms, the Artiſts may uſe which of them ; 


"Ik is impoſſible for any Author to pleaſe all People, ; 


who make it their buſineſs to hide their Candle under: ! 
2 Buſhel, to do only good to themſelves, and not to o- © 
thers, ſuch as will curſe me for revealing the Secrets of | 
this Art, I value the diſcharge of my own Conſcience, : 
indoing Good above all their malice ; proteſting torhe 
whole world, thatT havenor concealed any material Se-. 
vet of above 1 my fifty and five years Experience; my Fa- } 
ther be:ng a Cook under whom in my hild-bood I was 

bred up 1n this Art. } 
 TFoconclude,the diligent Peruſer of this Volume gains * 
that in a fmall rime(as to the Theory) which an we 


- t1ceſhip with ſome Mafers could never have tau 


them. I have no more to do,but to defire of God ab 4 
fing ypon theſe my Endeavours, and remain. 


Sholeby in Leiceſter- Vours in the moſt Atwater I 
ſire,Sep30.1664. EY, 0 ways of ers 9% | 
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Art Narrative of Jome Paſſages f- the Authors 


Life, 


. \ 


R the better knowledge of the worth of this 

' Book, though it be not uſual, the Author being li- 

ving, it will not be amisto acquaint the Reader with 

a breifaccount of ſome paflages of his Life, as alſo the 

eminent Perſons ( renowned for their Houſe keeping) 

pou he _— —_ w_ the Nos the DAY oy 

e; for as the growth 0 4 2208 

of the Parents, ſo.doth the j co and abilities of E 

' the Artiſt conduce to the making goodneſs of the 

Work : now that ſuch great knowledge in this .com- 

mendable Art was not gained but by long exp! 

pradtiſe, and converſe with the moſt able were bo in heir 

F times, the Reaaey in this breif Narrative ma | 

- b An by what ſteps and degrees he aſce y cotte 
7.1 me. - * 
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t oF He was born in the year of our Lord dagln. JisFa- 
> | ther being one of the ableſt Gooks in his time, and his -- 
F firſt Tutor in theknowledge and bg 
under whom havin FY 


ngartines to Gmeper er nN.th1s 
s | Art, the old Lady Dormer ſent hing over into'France, 
, wherehe continued five years, being in the Macrags * 
3 2 noble Peer, and firſt Preſident of Paris; wherehe 
gained not only the” French Tong bur alſo berter 
© F HisKnowledgein his Gookery, and returning agai 
to England,was bound an Apprentice in Landed to Mr. 
8, Gs Hollinfworth i in Aewgate Market, one of t th C 5 
*& Aableſt Work-men in'' Lozaop, Cook $a the G Graee wars. E- 
Hall and Star Chamber. His Appren 10g out;” 
the Lady Dormer ſent for him to be pron being ander- 


% 


PE. 
RM ets os 
nm 5 RES PUT EINE 74E, 


7 _- y 5:45 0b a eo; gs You Th 1 OPER”, "tt TOS OR oo, 
z ES > —— 7 288850 M2; Re IIs ny cs. oa Is GC, ” ho 
3% ALA IE as Be I, w BREE 22x 


EY , —_— 


The Author's Life. = 


Father ( who then ſerved that Honourable Lady ) * 
where. were four Cooks more, ſach. Noble Houſes © 
_ were then kept, the glory of that, and theſhameof this } 

preſent Age 3 then were thoſe Golden Days wherein ' 

were practiſed the Triumphs and Trophies of Gookerys | 
then was Hoſpitality . eſteemed, Neighbourhood-pre- 

ſerved, the Poorcheriſhed, and God honoured; then F 

Was Reon talkt on,and more practiſed;then was 

Atheiſm 8&Schiſm leſs in faſhion: then did men ſtrive to Þ - 
be good, rather then to ſeem ſo.Here he continued rill : 

the Lady Dormer died, and then went again to Lozaon, Þ . 

and-ſerved the Lord Gaftlehaven, after that the Lord 1 
Lumley, that great lover and knower of Art,who wan- : 

ted no know edge in the diſcerning this myſtery z next } 

the Lord Moztague inSuſex; and at the beginning of Þ} 

xeſe wars, the: Counteſs of Kerr, then Mr. Nevel of Þ} -- 

Grifſen:Temple in Eſſex, whoſe Anceſtors the Smiths Þ + 

( of whom. he is deſcended ) were ' the greateſt main- Þ . 
cainersof Hoſpitality in all thoſe parts;nor doth-the pre- 2? 

ſent M.Nevel degenerate from their laudable examples. : 

Divers other Perſons of like eſteem and qualicyhath : 
he ſerved ; as the Lord Rzwers, Mr-Jpbn Aſhburnam of : 
the Bed-Chambers,Dr. Steed in Kent,Sir Thomas Stiles © 
of Drury Lane in London, Sir-Marmaauke Gonftable in © 

Tork-ſhire, Sir Charles Lucas ;, and laſtly the Right . 

Honourable the Lady Englefield, where he now liveth. | 

_ Thus have I given you a breif; account of his Life, 

I ſhall next tell you in what high eſteem this noble Arc Þ - 
was with the Ancient Romans: Platarch reports, that Þ}t 
Lacallus his ordinary diet was fine dainty diſhes, with 
 worksof paſtry, banketting diſhes, and fruic curiouſly 
 _. wrought and prepared; that his'Table might be fur- 
 niſhedwith choice of varieties, ( as the noble Lord : 
E _Eanlydid ) that he kept and nouriſhed all man- | 


” 


ner 


Ty bw © Fn bu 'F 7 


£4 2 
S ><: 
a» 4 
PR) i”; 
Aer Te 


4 WW nQ WT WI we / 
vb ne ATLAS C4 EG I” oF IV "Wo £3 Cog TS Soc Y »- Þ. FR 


ſteemed in Rowe, thar:there' was no 
Noble Houſekeeping. The faid Plutdrch reports how 


Lene {up i in Apollo, ( a Chamber 


; at fry thouſand pence, ey : periny is 
_ ven pence half :periny Ent inoney » 2 vaſt ſam for 
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| - Imight ſpeak much mores in relation to his Perſons 


_ Wirs have had their Zoey ety and the 


i --a5 theſe outlive their Authors with an hot 
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The Author's $ Life. 


—offow! all hs whe er loop. To T6.chis purpoſe he wat: 


lethus aſtory. how. fick,: the Phyſitians | 
led him ons a Thruſh, andir being faid there was 
none to be had, becauſe it was then Summer; it-was 
anſwered the mighthaye t haye LN atLacullws's houſe who 
Fowl, ' 


kep Xt both 'T 


year long, This Londl was for bis Hoſp NEE 
\bur of ks 


Gicero and Pompey 1 — chemlelves to ſup with him. 
they would not let him { peak with his men to/pt | 
any thing more then ordinary inary; but he rellingh jerr 


ber proportioned their expences he y ewe 
bee chem, . and a ſupper was made ready eſtima 


that Age; before the Indies had overflowed: Ede, 


- But Thave too far digrefſed fromthe Author of ham 


1A 


and abilities, but who will « = the Sun UNnes ?ul His 


' already faid is enoughto any bur che'm malicious, . © 
who are the greateſt enemies to al _- o6l 


Homer had his Zozlas, and Virgil hy os Revnary th = beſt 
tiſts have been. maligned 3 the'beſt'on'r is, ſuch Works 


of Poſteriry, whilſt enyious Criticks/ never {i 


their own h S, their Lives out re th oe 
Bending Cane. | OY = 
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Tamphe and Trophies in Query. to be rſed it Fo 4 
| ©; HE Times, as are Oc j 


i? [Ake the i eneſs WA a a ip in Paſte-board, - wit bo : 


:- - Kickles, wy DS cn 
them with Cloſe p 


-. your ws 
- Wt) ro 
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IE proportion 5s a Sag hay : 
-; lices, Gares and De Be made of Paſt-board;the 
"Guns and Kickſes, and covered with courſe paſte as th : || 
- formers place itt a diſtance from the ſhip to fire, a 
each r.. The Stag being PRcegh berwixt them with 
D. ſhells fulfof | water (as before) placed inf 
- -Ateach fide of the er wherein is the Stag, 
a Py _—_ courſe palte dad hng ſereherebe 
- OMe Tl en eachother fo ſome live Birds; make 
theſe Pr courſe Paſte filled with bran, and yel 
1 | moeÞ ea faffroti or the yolks of eggs,guild the 
ſpots , as alſo the Stag, the Slips: and Calle 
jul them, and place them with guilt oy of 
turrets and tannels of the Caſtle and Pyes 3 being ba 


— 


of each other fide as before. This d eeten the 
ftink of powder, letthe Ladies cel cheegg-ſhells full | 


REFtt _ Trophies. 


; hh tin your Frogs.at hd Birds, and clo 


holes with the fame courſe paſte; then car hes Tk 
neatly up 3 Tobe taken offthe Tynnels 3 bang aloe pla- 


| , GOWIIRT uponT Table, -before you fire 


of powder, arder it ſo that ſome of the Ladies may be 
perfwaded to pluck the Arrow. out of the Stag, 

Fl the Claret-wine follow, as blood that conn out 
of a wound. This _ ec admiration to the 
beholders, after ſome {| pal er morn wes x the 
Caſtle, that the pieces all of Fern 

fire the Trains of ' one fide of the NE Tore 
next turn the Chargers; and b 


ne,to fweeren: | 
of ſweet waters and throw them m—_ other. 


dangers tbeing ſeemingly over, by this: time you ny 
-? 


ſy pimet ar will defire to rs is ene, y 
- re\icing firſt the lid off one 
og $, which make the Ladies rockipandl 
aher theo other ye, WARNE come out the Birds; who 
s inthe | nt, _— our. 
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0 _pons; Swan Veſoreood Nt of Beef withGarlicky 
WE muſtard, pepper,verjuyce, gingerzſauce of lamb,pig ul 
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| cut we uh PERL 


from peel oe EY Jet the ends meet! 


of Carving and Sewing. 


takea goo roped.ane's ad, borkhis 16 

like a EE Tf ite Grades 

thencuto ons gk to the lower 20 

the breaſt-lace her down wich.your knife clean through , 
ſton each fide your thumbs Gs for the bone, 
ddle of the. br e oft. the of 


in the. middle of the,breaſt.z. then 
each tide,aud the fleſh which: yc 
0: rails © it up.clear:from t] 
the carcaſe will In 


row,& take it C/E NO peed thebon 

and cutic aſunder the: back- wn che. 
en take the rump-end of the back-boneandilay. 
ar diſhwiththeskinny-fide upwards, lay.at the 

of that the merry-thought with the, skin) Pon Wat 

and before that the apron, of Te poo 7 Yo 


Ons. on po be rig you 0 cut. 


bones, let the other Re lic cut'in the the dill 


_ 


pF 
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oe The Exa&# Ways 


fleſh on both ſides of the breaſt-bone, and raiſe'up the 
fleſh called the brawn,turn it outward Kd pon both LD 
bur break it not, nor cut it not off cut off the 
Wing jon 2r thejoynt nextto the body, + and ſtick on 
the hen Ee ey e turned out the 

'brawn, bur cat offthe harpend ofthe Pinion take the 
middle piece, and that will juſt fir the , 
You maycut up 2 capon or Sri the ſame way, | 
but of your capon cut not off the pinion, bur in the place 
YUREKS pn the pinion CREORTEY, F you muſt put - 


the gizard of your capon on each 
ils fncmber t Hery. | 
Take off both Jace it down to the breaſt 


with your knife on raiſe up the fleſh,and take 
it clean o_ the pagats ; then = an ood in of 
breaſt,ſer the pinion on the contrary fide of the carcaſe, 
and the leg on the other fide,ſo that the bones ends ma 
meer over the carcaſe, and the other wings cro: 
over upon the top of the carcaſe. 
| Rai boy ' Wnbrace dl phages on Go 50 
eu pinioan ' , but take them not 
raiſe them merry-chongh from the breaſ, and lac 
it Sr Nha on each fide of the breaſt with your knife ,bend- 
ingto and fro like ways. * 
Hnlace that Coney. 
rn tb back downrargs & cut the belly flaps clean 
ni dy heed you cut not the kid- 
= nor —_— de Fes in the en he fe of your knife be- 
tween the Ro om each fide 
eden hen th turn up wn cback of the rabbit, and cur. 
it croſs between the wings, and lace it down cloſe by 
the bone with yc on both - thenopen the 
fleſh of the rabbit fromthe FE fo the point 1 


Ithe iy "open f 


3 


knife againſt thekidney, and pu 


ANTI.z." Od fd ra 
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LY of Carving and Sewing. 


with our hand lack it-not off; thruſt in your 
ET ria r''6tt, por 
the lo cloſes ether; - 
{3 qumeens 
Lifeup the tleg and wi nd our forth 
him in the plat tter as he ſh nog 1 exon th 

- ne at capons or be arrayed 
fauce ; Dn LPES ops 


" Tg that Pheaſant. 

iſe fs and wings as: iewerea 

Sh, pax: fo no ſauce bar only So ing 
Wiz artyi 


Raiſe his legs, 2 Fs w as a hen; ifyou mince 
ſet hi C of coals to and { 2 
im upon a hating She cp warm _ 
Take a quail and raiſe his legs and his wings as.an 
Difplay that Grane. 

takes wing an ha lg 
powder of gi rd, 
Raiſe his Fes and bis) wings asa c 
Raiſe lis leg ry | 
; Take an exri expe, arſe is 


him fauce him with KG of ginger,and faltand' 
hen, and no ſauce bat ie. 4 
by thej 
thenrakeuphis wings ad leg! ex then Cas 
with vinegar, 
Eg i A 
heron, and no 
Untach that Garlew,' 


| Raiſe his legs and ah no ſauce but falt. 
_- Pt rhe —_ E 


| Raiſe hislegs 7 hs 7 che > manner, -and 
no-fauce bm only alt. "y fm | Anlace 


h The Exa@. Ways... 


Wnkes that Goney. SS: 

Tay himen Ss and cut away the vents then. 
raiſe the wings and Pas lides, and: lay bulk, chine, an 

ſides CINE LONG. them with Vinegar and powder 0 


= 
SING : Break the Sarcel, 
'Takea Excel: or tealand raife his wings and his _ 
no ſauce but only! ſalc..: -. | 
ce that Plover. 
Rae his leg and wings2s a hen,and no ſauce but oN- 


W Coite, 
pl: his 25 0g and his ſhoulders as a dromgpd 


Teh io Woodcock, 
Raiſe his leg as a and dight his brain. 


The Sewing of Fiſh. 


Ws Firſt Carle 
Ty don x tothe train of Fiſh, Muſculade,Minews in 
w of hae or of falmon, bak'd herring with 

a 


green fiſh pike, lamprey, ſalent, porpos roaſted, 
baſed gurner and: po lamprey. 2 
"The Second Courſe. 
_Jely white and red, dates in confe@, conger,falmon, 


dorey, 'turbut holibuc for ſtandard, bace, trout, 
mulſe, chevin, ſoles, lamprey roaſt, and rench. in lly, 
Te Third Gone. 

Freſh fit eon,br arch in jelly,a jole of "Ee 
ty ks,apples xandpean roaſted; with ſugar can- 
dy,figs S ofn we liskzrakl Emre with minced ginger, 
Sid 
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of Carving and Sewing. 


} * The Carving of Fiſh. _.. 

Thecarver of fiſh-muſt ſee to pealonand furmety,the 
raiband the liver;you muſt look if there be a ſalt porpos. 
or {ole, turrentine,and do after the form:of veniſon; 4a- 
hed herring,lay it whole on the trencher,then.whice her- 
ring in a diſh, open.it by the back, pick out the bones 
and the row,and ſee there be muſtard.Of ſalt fiſh,green- 
fiſh,ſalr ſalmon,and conger,pare away the skinzlalt fiſh 
Rock fiſh, marling, mackrel; and.hake with burter, and 


take away the bones & skins; 4 Pike, lay the wombupon 


2 trencher,with pike {ance enou def Jalt Lamprey,gob- 

bin it in ſeven or eight pieces,and ſo-preſentit, A Plazee 

Put out the water; then croſs him WIS FO Te,ANc 
Y 


caſt on ſalt,wine,or ale, Bace,Gurnet,Rochet, | 
w1r, Mullet, Roc \ Pearch,Sole, Mackzel, Whiting, Had- 
aock, and Godling, raiſe them by the ns SE 2 the 
bones, and cleanſe the reſt in the belly... Carp Bream, 
Sole,and Trout, back and belly togerher. Salmon Gonger, 
Sturgeon, Turbut, Thornback Houndfiſh, and Holthat, cut 
them in the diſhes 3 rhe Porpos about, Texchin his ſauce; 
cut two Eels, and Lampreys roaſt, pull off the skin, and 
pick out the bones, put thereto os and powder. A 
Grab,break him aſunder,ina diſh make the ſhell clean,8: 
put in the ſtuff again,temper it with vinegar, and pow- 
der them;cover it with bread and heat itz a Greves dight 
him thus,part him aſunder, lit the belly, and take onr 
the fiſh, pare away the red skin,mince it a wac$oy 
in the diſh, and ſet it on the Table without heating. 4 
Fole of __ cut it into thin morſels, and lay it round 
about the diſh Freſh Lamprey baka, openthe paſty,then_ 
take white bread,and cut it thin,lay it in a diſh,8& with a 
ſpoon take out Galentine,6: lay itupon the bread with 
red wine and powder of Cinamonzthen cuta As i bo 


os 


"The Exap Wanrof rn Sewing. 


t bj ad ler 5 the Gallentine,and 
CE EE RY ar nh = Mine, 
and Nfackles, Eels, and Lam 


muſculade ora api An pore 
TT flmonin jelly white and red cream 


of rtf honnt and meet in Areaps 


Saaces for Ep. 


isgood boy, Qlr at herring flr fiſh, Bp 5H 
6imcn-pringlt ez ng lng: Toon 3 ood with and 


{alt St Lewy mien rs 
s verju ce to roach , 
Ft ne muller,flound bv erS,falt Jak crabandctovn wit with 
(a tne cinamon and ginger ay A An is good 
fiſh and hollibur and ce curburzpur 


dr green ſauce away for it is good with TIE. 


'A Bill of Fare for AllSains Day, trng Novem > 


Bill o FARE every Seaf? 02 7 the. 
ſo howto'ſet fe t-MEAT PO 


cho as A was we __ Hoſpinaiy we ra 
Nation, pa, = 26 


5 5 A\Shoulder of Mata 
6 "A Vi 8 baked. 


I roaſt chine of Pp 
Minced pies or chenitzof 4 
NY rongne, wc, 0.98 You of veal, 


10 Apat . bid Loa: WÞ 
2 {ID 3 Frvtnroaft 


a \ Pie of dis 


ves on 
144 | rarkey, 

7 NES, ked.” « 
1 Two brangeeſe roaſt 


cd, one 
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Bills of F 


' 1 Ayounglambor 
* 2 { 2 om aple « of rabbits, 
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'A4 Billof ure fo Feveuaty. 
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4 Bad Gaſ 'Þ 
x Rabbits... £4.14 
- ne” 


Th 
A be Ga, 


Dhealant, POULS,, Pigeons. 
ots. twelve;:.... 
dafter 2: Twelve quail ſi X larded 
tober. wt Potato DY&. 3, of, 
5 SparrQws roaſt.” 1. 
Turbur, 


© Ft jn of veal 
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-» "The Accompliſnt C O OK: Or. 
Cabbidge, ir in good big pieces, as big as UTI Ment 2 fa 
bs, well. bound. up | 


go: of.{weet herbs bou 0g ſome Wha 

pin e,Sorrel 3Ur ao | :Te dive {| | s, and 

FE t-Hert - a litcle pee "and — Toner 
| mg or Lupins | 


Tere you a 
Thena little before you diſh out your Olio ; put to 
your pot, Cloves, Mace, Saffron, &+«. 

Then next have divers Fowls ; as firſt 


A Gooſe, or Turkey, two Gapons, two Ducks, two Phed- 
_ſants, two Wid weons, four Partridges, four tack Doves fous 
Teals, eight Does twenty four Duails, farty/ exaht Larks. 


Boil theſe foreſaid Fowlsi in water and falt in a pan, | 
pipkin, or pot, &, 


Then have Bread Mom. Bottoms of Arti heel 
Talks of hard Eggs, Large Mace, Cheſnuts boild and 
blancht, two Collefowers, affron. 


And ſtew: theſe-ina pipkin together, being ready 
clenged with ſome ve $00 {weet butter, a lictle white 
E. wine and ſtrong brot 
E” Someother times for variety you may uſe Beets, Po- 
-—_ tato's, fe Eiachs, LO RApple ſeed, or Almonds, 
* Nr ola Oliv, diſh firſt your Beet, 

ow to diſh your your Beef, Veal a 
Por ork x COEDJOur Jour V; Veniſon wana eng, Sat 


EI 


or ls ods i ee AR. OE; . 


OPT md, os we hs. 
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5 The rt and I Miter of Cobkery..- 3 


Anuiacks, Chetants, ts, ſome brect-breads fried, LOU 
of hard'Eggs; then Marrow boil d-in ftirong br 
& epi 94. Mace faflron, Piſtaches.and all eater 


WE WOT EINE I TEST 


ings being finely ſtewed up,and ſome red Beets over 
Sh ict Lernons; and Lemon'peels whole; and run it 
| over with beaten butter: - 


; | have —_ CATE Ve ? ; 
ſtaches, Fr cb Of va Gu otato's; or Artichock | 
like Swerctbreads: as -alſo ſome whole | 2 
of Yolmof bur Nutmeg pSpl.C Goosberri Indies 3 
the Pien IT ris, gr Joo Denon 2 AE LEP; * 
® Pie minced oner ef-ſuir,Sparagus, 3 
7 wp , | | 2nd 


£ & them with FN os wa iS, ys them, a 
it mb MA CF et wr _ = any 7 | 
or brims; with ſome boxtams tichocks, and yo 

L of hard Eggs;L i emons in quarters,Poungarnets and oe 


Borks boil and carved. 


" Other Marrow Pics; | 
Sy Otherwi ays FI variety, you may make ather Mar- 
” 


ad liquor 


row Pies of minced Vea and Beef. ai: ſeaſoned with 
"1 Pepper, Salt; —_— , and boiled ed Sparagus, cut half 
y apy No loUGs y yolksof ha hard | Egps. cut 1n quarters, and 
| 2. and cone op your" Pics, 


. hers ona wr roo hard; musk them; &+: -* 

k- Other Marrow Pies: 

$1 .O erways,Matrow Pies of bottoms of little Arti 
b Syckers, yolks of hard eggs,Cheſhurs, Marrow, | 


ans n arded dah ce;:10 


of wn 
: Y +" 
Be OY £ 
ED. 13] SA. £0 od Fate 
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4 The Acconpliſm COOK : Or, 


_— cut alſo, or - Lambs ons Potato 's, or Skirrety 


paragus,or noneſeaſon them lightly. withN 
aan ern} call, cloſe your Pies, and bake them. 


Olio, Marrow Pits; 


Butter three pound, Flower one quart, "IEA Genes 
three pair, Sweet-Breads ſix, row-bones eight, large. 
Mace, Gock-ftones twenty, inter] ded Bacon one pound, 
knots of Eggs twelve, Artichocks twelve, Sparugusone han- 
dared, Gocks-Gombs twenty, Prftaches 07e PRs wan, Nermer, 
Pepper, and Salt. 


'upon ſome minced 4; Xl mutton RW interlarded 


Per _ es -E Wo inc Joy, caing and 
the eÞPie, tin ſome Gra 
flict ny pronenn; Barberriesor GC eberries 2 


1. Pies of Marrow. 


2, Marrow Pies. 
| Elower, Butter, Veal, Suct, Pe IG Nunes 
Yagus, 5, Grapes, Marrow, 4 *+| 


| 3. Marrow Pies, 5 
\ Ely, Butter Fees, Anichs | Sweet-bread, amb- 
Sy Potato 45: Fs, Nutwes, Pepger , Skarrets, Gr pes, 


o 
- it CF 
6 


Seaſon the aforeſaid lightly, and lay ther in the Pie. 


mingleda- | 


Flower, Sweet bread Marrow, Artichocks, Piftaches, | 
Mate Sifre Eggs, Bacon, "wy Sui, hay ſuns 


| ah a 0s TB wHmo,T3A mono 


> oy tn dn. 
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To the quriſhof an cxtpactiliniry Olio: as followeth. 
Two Gollers of P; ighrawn, two Marrow Pies, twelve refs 


four Pier.two, Sallets, two Jelleys of two colours, two fore't 


meats, two Tarts, 


_ Thus for an extraordinary Os: or Olio Royal. 
 To-make a Biek divers Ways. 


"Takes a wrack of Mutton, - and a Knuckle of Veal, | 


t thern-ahoiling ina Pipkin of a Gallon, with ſome 


file; two'or three blades of large Mace, and a Clove or 
two 5 boil it to three wicked, rr _ ſave 
the broth for your aan take off the gt ean.. 

' Then boil cwelve Pigeon-Peepers, and eight Chick- 
enPeepers, in a Pipkin with fair water, falt, anda piece 
of interlarded Bacon, ſcum them clean, and boil them 
fine, 'whiteand quick. - 

Then havea roſt Capon minced, and mes it-ſorhe 
Gravy, Nytmegs, and Salt, and ſtew it together 3 _ 


ck it the juz ceof twoor three Oranges, and 


Oc 

Then have. ten fiveet breads, aud ten alles Fried, 

and the fimeninnber of ips and noſes being fir ſtrender 

boil'd and blanched, cur them like lard, and fry them, 

put away the butter, and put to them gravy, a lirtle an- 

cove, purmeg, and a little the juyce 
in 


SO , finely bog wh put into 
C 3 beaten 


r-water;and hen it botls, ſcum it,;and putto it ſome” 


12, four. a Fs ina Pic, 
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beaten Burter,fome Piſtaches boiled alſ in ſom alſo i in \ ſome wine 


and Gravy, eight Sh 
one hundred 04 gus as boiled, I put into beaten eget 


ter, or-Skirrets. 
"ym have Lemons carved, ad fore: cut like licel 


; BH fry ſome Spinage and Parley; OY or . 


Theſe foreſaid materials being ready, have ſome 
French bread in the bottom of your diſh;- 


Thendiſh on it as yr erg; Pid 5 4 th itz 
next your Quaile, then Sweet breads;thenlyour Pull llets, 


then your Artichocks or Spc | 
your Lemon, Poungarn 
ow and jt yellow 
round the center of Jour his Fo, mea pak YOAr minc 
Capon, then run al 
I. For variety, Clary tryed W 
- 2;, Knots of Eggs. 
4. Cocks Combs: 


LAgUS, we Piſtaches,; 


F 
; 


5 "If whiceeamedAliondowith ſome WT the broth 


6. - Gpocogerics of Barberries. 
nced Neue in Balls. Pats 


greeti, ] 6 Sphageempe pedwich ankba 


and Aran) with ſome 0 


&: Garailh with' bejled Y mage: 53 977d ot Fo 
T0. If yell Rand yolks: ard Eggs ſerained with 
ſome Broth >:25aslkd bn: 7100 
And many othe ag cies. as 1nd od yavs 3 
| 1Bukothorwan on 
Takes Leg of Beef cur i it4nto two peices;anc 
\ina n or ve quarts of water, ſcum it,an 


patina k 


DOLL itfrom ave quarest0 co quarts yn pr 


apes, 5, SPA8Ss i 
ied Sage, theg 


over with bea <5 pe yolk Es. | q 


,andgive ita warn: | 
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The tort and Myſt of Cookery. 7 


three quarters boil'd,prit ift ſorneSalr,and ſome Cloves, 
and Mace;being through boil'd;ſtrain ir from the: TR 
and keep the'broth for your ulſcin a pipkin.  . 

Thenhaveeight Martow'bones clean{crapec 
the fleſh;and finely cracked-over the middle boilin 'Wa- 
ter anchelechrer ofthentntteGthes leave for gar 
tobe boil'd in ſtrong brothy and laid on"the topof che 
Bisk when its diſhed, © 

Again boil your Fowl! it ater ind Salt, Teals Pats 
1ges; Pidgeons, Plovers, Quails, Lark. 

thaye a Gs Mutton made into: 


ov; 


a Cloye or two of Garlick. 
reflarded Ba 


ed and Rewed boys” ſome pres wks, Marrow 
&, Sweet-Breads and Lambs-tokes-in fron 
Piſtchs; Mace a Clove of two, lomew e-wine 
ſtrained almonds, or with'the yolk of arF 62 of] 
beaten butter; and flict Lemon, or Grapes: 


ny have fryedClary,and fryed Piſt: 


Then Carved Lemons over all. 3 ras 


Te picks abotfhr cariogs wif: meat) with lhe @ Bok, 
han Bi bs &<-and boi 
76g ry 18 eLkehers bo & ip f A 2 

of at Ini ON Et o 
> *E ( <k PEST, is 5 | 
oued it ſnrrch e DIOOG. 
LD Fo hem 'alſc "Mb 
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« without Fruit?" pat ine good My t 
on; and ſometimes Raiſins Re \ WY 


Garnila your diſk with Lemon-Peel, Oyſters Mace, | 


half 4n = Fefore you your 
Claret Wine and Sugar; then 
and broth it; 1 > 


You may add to the = Canin Booths Fennel- roots 
ey. roots tied up ina bundle, of 2211111208 


Rack and Loin, b 
up the Mutton, and w 


FH SIOCTTE heow Df 


PEE, #2 
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1ns; Prunes, 
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"The je Aconmlit COOK: 7;'v | F | 


clirrans. E,A piece ofinterlarded Bicotiitwo 6 or” 
large mic loves,pieces ofpears,and ſome artichock- 
ſuckers boil'd and-put in. beaten net, boil'd marrow 
ad Then Saab ha gi whe: : 
Pa F700 time, {weer marforam' con minc u 
three cuts of a knife, and bruiſed with the bat K | 
of Hae ta ladle ona clean board, put 1t to your brorh to make. 
i green, and give ita warn or two. Then diſhup.che 
leg of veal on fine caryed_fippets, pour on the broth, 
and then your ocher materials, ne Gvorbetries, ot 
Mei, beteg butrer and/lem | : 
To boil a Lad FEM orber wg 7% 

Stuff it wich beefhce. coeg, and file, boil i it inf 
Ee pet in, and when it boils, ſur it, ROTO inco it fone 
raft airs and fennel roots in dle cloſe b IO 1nd | 
bong abnol boil'd, take * 5 of the Tod < ? 
i A pipkin, and pur-to it | RON Mace, Raiſins of | : 
ſun, gravy ſtew them well together, and thickenitÞ} 
with grated bread ſtrained with hard Eggs: before you 18 
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diſh up your broth. have parſley, time, ſweet marjoras 
{tript, marigold flowers, forrel, and '{pinage 
Tat ied 75 Sh rmopF rept 


dle,give 
> your-leg of yeal on. fine. carved, 
broth and run it over "with Ty 


> Toi boil « Leg of Veal atherwiſe with rice, tf 
Boil it in 27 _ ora of E SICTO It, Fe 
hen: Eto.ic E 6 
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trons; juyce of 0 orange over 


for any roots ; as melons, ; 
e, . Poweprons, Gourds 


"Fake a Mausk Mellon takeot \the ſe 
deepyhen wake 


the mellontwo fin ers 


I oe cri Pooh 
broth ſtrained with bearen: 


EEK; : as NIE 
EE bs i 
F.4.4 — ok FX. q EZ -4 


? % 
bY | #3 ; # 


#5, o& + {az * bn 44 3s A, Raced. 
a 


143 8 


» 


bt 


CE” 


» 4 6s 
CLUSTLIIC 
A . 

=. 4 8 » 


- Se x5 rg "a 
Lis My IO "g! \C 
k SFISY FRE gft;a > 


$4) ves In 


gr: EU PE: 


0 Hog EA 
$7 iavi) 


liver of v inc lard clſved who 
aw cggs,ſugar, f\ eb Be alt, —_ 
or too of garlick lo\ | 


; For a Td organ numon ae Ibreadyolls of raw 6 
beef-ſtet 
cream; cinamori; and and ſugar ; if ye 
© Other forcing, or Land or Sea {; fuwltoiledar baked, 
a Leg of Mutton. 
"Take the dat; out of the leg leave tl 
and mince the: ly wn ce Be 1 


Sh 
'r, erther raft or boil d, © 
beef-ſuct or, orbiogſrethers 


{weer herbs, juyce of {pinage , 
. + Is j 


WE at 


4 


« 
dk _ 
oe 


PE The Art an and Myſtery of Cookery. 


ble of artichocks, pears, : pes, or ippins, and ſerve 
it, hot on this ſauce, or” 5 Br gravy that from it 
only, and ſtew it EEG 


Abe Gi vel ahd eirr od like dice; and pittes 
it, with ſome minced Apa io Tweet 
winter {avory, a era w_ br l be ) 
ger, cinamon, ſugar, and W: all together 


marrow a fl Frag ſerve them'on | C'Car- 
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Ober prob or fret Ditb: 

Take hard eggs; and fans the - Yolks and whites in 
halves, then rake the yo! vie 2 
them in a Mortar, with marchp _ C 
herbs chopped very ral, a A n\ -put+ 
orpaſt, withſu ar and cinamon fi 
currans alla to t - 
ache whites and po chem by. DO TSS 2H, 

Then have preſervedoranges cande ed; and fill thi 
with Crna a paltc ant Lens ſet them by alſo. 

Then have the tops of f Þ ou d, and:mixed 
with butter, @ little 008 ſer hn __ AO: 

Then: —_ boild cheſnurs peeled; and piſtaches;ani 

0: 


ſer them by 4 T 
'Then have marrow Neeped, firſt in role-yarer, ther 


fied j in Batter, ' ſer that by alſo: : -' DER 
-Therihave greet borne flict; mixr with-his et 


bread & egg,and fried in little cakes,and ſet that by alſo; 
Fe 7 =; or Rania ws and Th 

0 Ce dipped in Butter.” . 
We im; Inge has & ly pigeon” pe 
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Then laſt of all; put themall ina greatc abt: 

thickens of fowls in the middle; fn lay a ho! 0 over 
then a lay of bottoms of” artichocks; , andthe 
inarrow 3 on them ſome preſerved oranges: :.  - 
_ Then, next ſome har an pilach that bd (paragus; 

of eggs, ag, piſtaches3 Fr then your gree 


| quoc J ſtuffed : puc' totnent 
marrow allover the mexrandux ce fon ctingeand mako 
uce 


A _ of rained; ER grapes, and verjuyce 3 and 


being a little ſtewed inthe oven, dry it, &c. 
The diſh. m7. 
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fron, Butter, Sal; wg Each, Cheſnuts, 'Z Se, Berk 


er, 4 
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of a capon-roſt or boil'd ; mince it, and ſtamp it in 2} 
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mortar, with marchpane paſt, ' cream, yolks : of h: rc 
eggs, muskefied bisket bread, th the crum of ver 
, manchet, ſugar, marrow, musk, and ſome br 
cuppped fmall,beaten cinamon,fGaffron, ſome raw yoll 
bebe a and currans-: fall the bread, and: boil them i in 
. Bapkinsin capon broth, bur firſt ſtop the top with the 
Frags you took off. "Then ftew..or fry ſome (eets 
as of veal and forced chickens between two d iſh- 
nes, fried with ſome mace, marrow 
\paragus, or artichocks, andskirrers, t wal 
ell boil'd, and your-chickens ip 
yon Who fine diſh, ; he manchers in ti 
ng and the Swerrbreats, ct chick NT and 6 aa. 
pets round about the diſh nc hr Ted Ac fl 
he chicken broth with onds, cream, b& 
gar and beaten burrer. : 
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Azother forc't diſh. 
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2 ſauce of ſtrained almonds, grapes, and verjuyce z ard | 


being alittle ſtewed in the oven, dry it, &-c. 
The diſh. 


Sweetbreads, Lambſtones, Chickens, Marrow Alm, 


Fg 5, Oranges, Bisket, Sparagus Artichoc 5,4 
fron, B Burr Pra I "C 
Parmiſan, 
To _ 4 Frenc i 
Take a mianc 


EEE __ baths but firſt ah, = top gy ie 
Pieces you took off. Then ſtew. or fry ſome ſweets 


reads of veal and forced chickens between two d: iſh: | 
es, or Lamb-ſtones, fried with - ſome mace, marrow 
' and grapes, ſparagus, or artichocks, andskirrets : 
manchets. well boil'd, and your chickens fin rt 


ſtewed, ſervethem ina fine diſh, ans wade he 
middle, and the [WEctheentD, 6 chick ens, and carved {ip 
pets round abourthe diſh finely diſhed, GY 
the chicken broth with td hey almonds, ren ſu-| 
gar, and beaten burrer. ; 
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Another forc't diſh. 
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from the ſtones with;your 20d 2 of Cur- 
rans; and put theſe aforeſaid ina Platter: ; very yolks 
of eggs, and a pound of ſugar, 2n ounce of cinamon, 
and mingle all together., . I 
Then have the yolks of twenty e 
them with Roſe-water, a little musk' 
es with 'lirtle ſw 
fried, pat one 


W, g. 
lay theformer miategials on i 
en take the other, and cut” It itt 6 
as your little finger, and lay it vyer t 
larrice window, {et it in the Oven, ad 
then fry it, &:. Bake it leiſurely: 


neat Hmther fret foyed Diſh. DEE, CESAR 2: 496 
i licele paſt with" yolks of (4: flower; and 
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etl take a quarter of 2 pound of f ub, 4 
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-: and- fall them into porkets guts, or h ; 
uts,or no guts, and lerchem ary in the chimney 


lar y, &c. 
Otherway $f © 


" Mince crk wich beeſ-ſhet;alkd mince ſome ſage,an 
put to it {© per, oo cloves ET ki 
it tro bafls 6 keep it for your ule, or roll theminto. 
little ſauſages ; Novi four or five inches lor 
JIG fry ſix or ſeyenofthem,” and ferve'rh 

NS. or juyce of orange. ©..- | 
has, you may of aleg Fog Ts ning 


bur ale as ſuetz nd being {6 
| and juyce of orange or diag 
_ you fry them flower them. And thus 
$* Or you may add fweer Hetbsor Nutme 


Other Sauſages. 

"Mince ſome Buttock-Beef with Beef 6H beks Am 
well together, and ſeaſon it with cloves, mace,p 

28 and ſalt: fill the guts, or fry it'as before;”1 

wil | boil them and ſerve A as puddings. 

Gl .  Otherways for change.” | 
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e lean into bits itsas b 7 I : Fchan | 
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T6 ts all manner of Haſhes,| 


Firſt, of raw. Beeef. "3 
Inceit very {mall with ſome Beef- wer or lard; 


IV. Foie {weet herbs, pepper, falr, ſome cloves, a ad 
mace,bl anched che heſnues, or almonds blanched, and put} 
in a Fri nutme &: ,anda whole onion or twa g, nd 


ſtew.it finely in a pipkin-with ſome ftrong. brot 
Ln A of two hours, put alittle claret to it, and {erveit 

pets. finely carved, with ſome grapes or lemon it 
ir "a , Or barberries : ny low oh the fat. -... £ 
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Stewi itin Beef gobbets ,and. 5 ſome fat and leantd a 


Wy E 


gether as big as a good pullets, egg, and put them into# 
pot or pipkin with ſome Carrots« cut in pieces as big 
a ar ſome whole onions, | ſome parſnips, |: ge 


ggot of {weer herbs, falr, pepper, cloves, at | 


as EL water and wine. 25 will cover them, and 
ic the {pace of three. hours.” 7 
2. Beef haſhed aherwa) s, of, the Buttock, . p 
Oe! it into thin Nicer and hack. them with the back 
of your knife, then fry them, wich {veer butter ; and 
fried put them in a pipkin with. ſome cl: 6 
ſtrong broth, or gravy, cloves, mace, pepper, falr, an W 


Ye 3 being tender ſtewed the tpace of an hc i; | 


on fine Gppets, with T1 £FTnen, goo 


PORT : or-gr ome beaten butter 
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4. A Haſh of Bullocks Chee, 
Take the Feſh from the bones, t hen with a ſharp 
knife ſlice them in thin ſlices like Scotch collops, and' 
fry them in row butcer a little z then put them jnto a 
Pipkin Mos, or firong broth and claret, and a 
chopped ſage, and nutmeg, ftew them the ſpace of tw 
hours, or ff they be tender, then ſerve them on fine 


rved fippets, &c. 
Heber pats Feet, or any Feet ; 545 Calves Sheeps, Dear 
0s, Lumbs, Pies, Fans, , or the like, many of the 


ways follw1ng. 
Boil them very tender, and-being cold, mince theth' 


ſmall, then put currans to them, beaten cinamon, hard 


quw_—— 


| epps minced, capers, ſweetherbs minced ſinall, _ 


mace, ſugar, white-wine, butter,flic't lemon ororan 
flic't almonds, grated bread,ſaffron,ft _—— oolſeber; 
barberries or grapes; and being fine 
ſerve them on fine carved fippets. 
* 2. Neats Feet haſhed diherwiſe 
Cut them inpeices,being tender boild,and put witem 
wane C ed odticns, parſly,time butter,mace, pepper, . 
ar,ſalt, and ſugar: being finely ſtewed ferve them 
e carved fippets,barberries,and ſugar; ſometime 
dicken the broth with yolks of raw eggsand vetjuice, 
run it over with beaten wing bares inn ſogar. 
3. Haling groin of any Feet © + 
"Mince then Gnall. and ſtew them with white wine, 
butter, currans, raiſins, marrow, jy , prunes, dates, 


ſtewed Jon 


# Oo pn Fos ginger, pepper, and terve them on. 


* . 
& , 
411 
ne 1 
> 
3x 
& g 
A 
= 


Sometimes diffolve "_ _ of of egg. 


them ira 


4. Neats Feet, or any Feet otherwa MES. > 
roman ry them 


In ſweet butter firie and brown 
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rd and ſweet Barcer, and fry foe. : 
over ern ag 3 utter. 


5s Neats feet, or other Feet aherwey ſuced, by 
or 11 _ ftewed. ik 


"Take boil d onions, | and put your feet in- a pipkin: 
with the onions foreſadbe being ſliced;and cloves,mac oY 


moſt ſtewed or boil'd, put to it ſome butter and vey: 
Juyce, and ſugar, give it a warm or two more, ſerve. it 
On fine fippers, and run it: gver with ſweet Butter, 


6. Weats-feet otherways, or any Feet fri: 
caſſed, or Trotters. 


Being boil'd tender and _ take out the Wo . 
wool between the toes "4 them in halves, and fr J [ 


them in butter > being pod ut as the Batrers of 
put tothem weep nutmeg, ſalt, and ſtrong Brot 
Then bein fine and ney, la have fome yolks ofey 


diflolved = vinegar or verjuyce, ſome nutm 
eggs allo, and into the eggs put a piece of Ercth 1 

ter, and put away the frying : (on when _ are read 
rodiſhup) aqua put in the IVE ita tols 
ns pan, and your it inac clean ith. 7 F 
; (eats-t ; Or any Tongues. 4 
A Reing el 2nd tender oiſd and cold; cut them ii : 
6 4 my Wy them in ſweet butter,and put to them | 
} hootee cloves, mace, {affron, {alt, nurmegs 
"BE BrA s, Verjuyce - and the tongue 
toi atolsor ty rwoin the pan, Fl 


white wine, and fome ſtrong broth and ſalt, being ab } 
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" 2, To haſh a Neats-Tangae otherways. 
E "Slice it incoomatiroeny broader thana three p: 
and ſtew it ina diſh OA mae pkin with ſome ſtrong br 
2 little ſliced onion of the fame bigneſs of the tongue, 
and _ yo put to Oe evan ed 
mace, and ſerve it on fine fippets, being w eweds 
rub the bottom of the diſh with aclove or twookgar- © - 
lick or mincea raw onion very-{mall and put inthe ots | 
tom of the diſh, and beaten butter run "FRG deny 
your diſh of meat, with lemon-cut ſmall, 


' 3. To haſh a Tongue otherwiſe, etther whale or 111 -} "Jags 
Boil it Roger; and blanch ir; and being cold* {liceir 
ng rar ttoit boil'd cheſnuts or roſte,fome 
prong broth, a and putt! of [weet herbs, - amt > mace, 

white endive, pep LOGS {forme 
ot Ph ſome _— ſtew well 


pers, marrow or 
together, and ſerve it on Foy carved fippets, IND it 
on the meat, with q_—_—_ are a wr comp or lemon. 


ef _ Being boil d __ ge it, —_ ler it EE "ok 
1 lice i itin thin how Fes >a = ina: p ww wa ſome 
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ſtrong broth; wed, 

the wy being boil GH 2x raw, give ita warm, 
and diſhup the ton 

- Garniſh the- Þ with —__ or fine ſearced 

nar lay armani your mear flic', ron Ove 

innenany” _ > ns 
0 4 iveats  otherways 

Being Goild reader ficetr ;n thin {lices,and put irina 

Pipkin with {ome currans,: nmr are + 

| _— MaCe,verjuy CE,CB8S, tter, bread,w i 


be ——— 


4.2 "I ; Accompliſps Cook: Or, Y 
CE ger, dr ſerve iron fine (ippets, with bez 


cringe a. 


Geog boil it cill je oo blanct: nd = endo 
E orcingy 
roaſt it a little'brown,and put it ina pipkin;and ſtew it” 
with ſome clarec and ſtrong broth, cloves, mace, ſalt, | 
pepper, ſome ſtrained bread, or grated manchet, ſome | 
ſweet herbs chopped ſimall, marrow, fried onions and 
apples amongſt 3:and being finely ſtewed down, ſerve 
it on fine carved ſippets, with: barberries and {lic't les” 
and run it' over with beaten Butter. Garniſh” 
the 1h with —_— ſearced manchet. - 
7. Toftew a _ ue otherways, whole, or in preces, - 

ied, ane it, or 70t. 

Takea tongue egy pn ita ſtewing between two diſhes 
being raw;& fr ſome ſtrong brothtoir and white” 
wine,with ſome whole cloves, mace,and pepper whole; 
ſome capers,ſalt, turnips cur like lard,or carrots,or any 

roots, and ſtew all together the-ſpace of two or three | 
innexioirelyberh it,and pur fome marrow to” | 
it, give it a warm'or two, and ſerve irvn ſippets finely” | 


ries or grapes,and runal] over with beaten Butter. '' } 
- Garniſh your :diſh with fine grated mancher inc, 
ſearced | 8:-To boil a Tongue otherways. 3 
= a tongue twelve hours,or boil i itin water & ſale t | 
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. 
*'z 
FAIRE. w. Ac a— MM _ Jr YER oy 2 at 


ey IF i 
; 


; | The Art and Myſtery of Chokey, : 43 | 
till tbe tender, blanch it, and being finely boil'd: ,diſh 


anche pri yo and tuff it with minced minced-lemon; mince 

-: We rap, an d ſtrow overall, Pn 
e Gallendines, or ſome p talian ſauces, 

ny Foe 1 flee mee GOA ba} ou 
Ta boil a Neats Tongue apodber of of three or four 


| Boil itn ay water, an acorn it on brenicegrih bot : 
turnips and onions, run it a beaten Burter, 
and ferve it on fine carved fippets, ſome barberries; 
goosberries, or a tory ſerveit * wah ſome of the ſau- 
CES, AS you Sant. Ein the book of all manner of ſauces. 
eats Tongue, or : 

Being {er boil'd, {lice it into: thin ices, and fry 
it with ſweet Butter, then put-away your Butter, and 
put ſome Pong) broth,nutmesg, epper,and-{weet herbs 
'|F chopped (mall, ſome grapes or barberries'picked, and 
| fſomeyolkso ,or en grared bread, qe 
"F ped Almonds of exgy.orn 
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+ Somcimes you m ay ac ſome Saffron. 
3 Thus udders may be dreſſed in: any ' of the ways bet 
- the Neats-Tongues beforelaid. 
Y> 


F7 | haſh hy any Land- Ho, 4s: Trl, Gapon, hen, 


65,07 roaſted and col, 
ada: oro" "_ Fowls yo cog 
"Tak e 4 Capon, the wings,and flice it into is Fr 
ces, but leavethe ay and the legs whole mincethe 
aan L into very thin{li 03,00 ad then a three pence in 
| eadth,and put it in a pipkin witha little ſtrong broth, 
þ nutmeg me flic't mul oms, or pickled mulſhroms,8 
= = onion very thin flic'tno than the av:rced caps; 
= well ftew'd down withalictle butter & gravyzdut 
{ton fin fi Ppets,8 lay the rump or rumps wholeonthe 
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RO — 


minced meat, alſothe legs whole, and run it over with” 
beaten Butter, lices of lemon, and lemon peel whole,” = 
5, 07 haſhed Veal, © . 
| "Take leg of Veal,and cutit into; flices as thin as an} © 
crown piece, and as broad as your hand, and hack} 
them with-the back 'of a knife; then lard them wi 'S 2 
fmall lard good and thick,2nd fry them with ſweet Og | 
ters being tryed,make ſauce with burter,vinegar,fome'} * 
time: amongſt,and yolks of eggs diflol ved with, 
ice of oranges 3/give thema toſs or twoin the pany | | 
= fo put themin a diſh with little gravy, &c. © ; 
... Or you may make other ſauce; of mutton gravyy. 
Jjuyce of lemon and grated nutmeg. 
A Haſh of any ——_ __ Ek Sheeps RY or 
Ongues, 


leiſurely mir Gave: it on "mak vn, Feuns þ 2n d. | 
wring on the juyceof a lemon, and marrow, &c. = 
Or ſometimes lardthem whole, toſt them, and ter * 
— ta few carraways,and large mace, 
rd gates > ſerve Ro __ fried ls, 
- Haſhes c CW 
Take a filler * Veal with the udder, roſt i it; and be 4 


, Ie pO 0,0 my, 7 + = oy ey 


ing roſted,cut away the frothy flap;and cur it into chin” 
EICESLheT, mince 1t very fine, with 2 handfuls of fren <h"| 
os Lens" and feafon it witha lit-” 

offugarand uti ow theſ 1, 2nd 2 ananu $. 


hy. 


be 2 
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freer herbs, anda little (alt; Letall theſe. boil | fotly 
the pace of oro hours, now and itz: bes, 
ely ſtewed,diſh it up, and ſtickabourit 1edt 

6 Sock fritters, &c. £ 
Bed to this foreſaid He may add ſome eyollgf 
eggs minced am meat,or minced and ming-, 
kd, and pu hoe: TE whole capers, and ſome 


white = 
. Or to he of foreſaid Haſh, you _may,. being 
put nothing but beaten Butter -only with. lemon, an 
'| themeart cur like aan dice, and ſerveit with beat 
| butter and lemon on fine carved ſippets.; 758 
» | To Haſh a Hare. 
| _ Cut itin two pieces, and waſh off: ge hain wars 
and wine, ſtrain the liquor, and parbe 
then take them and put them into a diſh with the 
ſhoulders, and head whole, and the chinec _ twoor 
ry and he toit two or three grate onior 
whole, and ſome of the liquor where it was parbouke 
ſtew it between two « till it-be tender, then 
to. +0 EPEPPer mace, gutmes, hte Fins & n ne 
ied t oyer WL Yearen DL 


Fr mi a birch 
to ep chats. ſx; pur alli incoa dull «| 
pint of white wine, as much fair water 
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\egar;” pi re ita warm or twoon the fire, till” 
wo ne vinegar, Þ zewhat thick, then put it in a clean” 
| an Wal a FY 0 r the diſh; and ſerve ir hot: F; 


pandle , and falts Being | 
ain ithe olks of two hard pgs W 
vs Nl Pu it into the bro whe, bp 
ys to have ſome cabbidge letrice bois 
kd in water ; "and being boild {queeze away the raters 
and put them in beaten Butter, 'with a few raiſins 6 +} rh 
the Sun boiled in water alſo bythemſelves; $0 in EE , 
oflettice uſe white endive. Then being fin i 
ed, diſh up the rabit on fine CEN lippers,! w hy oft” 
ir mack, rk "nd Hh lemons, fu: $7 
Ht EDE] had ahd broth it withtt ty! J 


*Tohatha a ! gs Ns vrng Il 2 cording ic hk vel: 2 1 
Po iced fiyeert herbs, yolks of hard eggs, ba l 
PePPer,, and currants, and ! his belly; | | # 
To baſh Robits Obickens.av Pigeons, cicher in receh j | | 
of "whole; : with Thrnips. I | 
"Pei techs the rabits of fowlsin water and 1 or. I 
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being very ry finely Reed pore t.them 1 ag ene 


TIE with cream and yo 
pon fine thin toaſts of Joe 


Or otherways,being ſtewed as afore {; id with 
cream,or butter,ſerve them as formerly.And pe | 
ſervefo r boil dChickens,or any kind ps for Gra 


To make a Bick the beſt way. ha, 
Take ] 1p of offar a a KnckEgt otro boild 1 il hen | 


itina p1 run vs S off the 
4 (nbotn 4 clear itinto bom Fee J'5 4 
Liv it-warm till the Bisk be ready... ho WIS 
So the For WHre 7 uor of the Mar ES 
x peeping chickens, and {1x peeping pi cons in a; lean 
KI ug ap in {ome Broth, ER: ' Water: 2nd 
il che marrow 


broth with ſome- ſale. 


+200, 
ie Sons "2nd: 2a Fon viga Loy © <) YOIKS 

hard eggs. NE the abpebedn. ome on 

or beet gravy, with ſome PRI, large mace, a ago oh 

na or two, and ſome falr. Pi. 
have lamb ſtone bla 
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oven in cauls of ve 2 being | bake and apt, hp | 
rows, fy , and keep'it warminthe oven with he . 


rt _ ks Lit Pres for the Bok, Il 
- Sface a leg of Veal; ora leg of diugeon with ſom ome = 
mrs, ire beter, raw and ſeaſc 1 


mb 


an "ao 5 
f 2” Bore: YE er ot eaten, ets WE « 
es; hh RBI: WEN Ee ens * nf 2 
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Int Ei th | hly ne pref 
| them with ſome miitton br EK 
proj done, ſtrain it, and keep it warm ſac ay 
prpkin for your prefent uſe. j -*f 
| To aſh the Bick; 2 F 
"Takes great eight pom and a fix penny frend 
pinemoler or bread, chip ir and lice it into ek lice | 
2nd cover all the bc ba of the; nk ; (cald it or: E| 
it well with your ſtrong broth, and. upon that'ſe 
Eng or beef gravy; then Foley F ag up the fowl on'th 
ed woe e diththe fried rongues in vy'W 5 
Bra | 
co Ock oo Oe BS, PI — over 7k fowls with ſony % 
ofthe grayy, 2nd large mace. © mM 
_1nens jainrunit over with fried (reetbrex,an ta 
-lamb-ftones, cock-ſtones, fried ſpinay iN: orale: 
kayes;hen the marrow over alknext th 
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cs and runit over with che 
of wan beat | 


To Boil. Ghines, of Veal. | 
Firſt, ſtew them inafl 
with ſome 


3 
3 
I 
; 
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abide AS 


porn or two;thejuyce of emoor 
gravy; &c.. k 
oboilor ftew any 7 
Takes awbole Join of 
an of foe 


et abt ee DD 


hers r put in forks Foy ot. 
f & ordÞ toyour broth als. 
-olli No ty ild in waterand ont 
emey bare with me hol nl 
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Boiler «firly Fe Le or ſtewing 
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the peel cut { ware e round about it 3 
with the gravy, . 
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ec out the water clean fromthem,then take ſix {weet- 
Heads of veal; boil and mince them very {mall andthe 
- herbsalſo, themarrow of four' or-five marrow-bones; 
and the ſmalleſt of the Hand put-it to your 
minced fweetbreads and herbs,and keep bigger piccry 
and boil them inwater by it-{elf; to lay on the Capon, 
and upon the top of the diſh, then take raiſons-of: the 
ſun ſton'd, and-mince them fall with balfa pound of 
dates, and a quarter ofa.pound of: pomecitron minced 
ſmall.and a pound of Naples-bisket price and putall 
theſe rogether into a great, large diſh or charger, with 
half a-poundof.:{weet butter, and work it with :your 
_ hands intoa peice of paſte,and ſeaſon :it with a little nut 
WR EO, 2ng a pv ſome parmiſan grated 
and ſome fine-ſugar alſo and.mingle them. well, :then 
make a peice of paſte ofthe fineſt flower, fix yolks of 
raw. eggs, alittle ſaffron beaten-ſmall, half a pound of 
butrer anda. little fale,; with ſome fair water hor, (not 
bouling ) 'and'make up the paſte, then drive-out-a long 
ſheer with arowling pin as thin:as you can poſſibleand 
lay che ingredients in wanI nt. round or long on the 
paſte, then cover. them with-the paſte, - and. cut them 
off with a jag aſunder,and make two hundred or more; 
and boil themiina broad kettle of ſtrong broth,halfifult 
pang meg wn whenit boils put theRanſols in nh 4 e 
and let them boil.a_quarter of an. hour; then. takeup 
the Capon intoa fair large diſh,and lay on the Ranſoles 
and ſtew'on them grated cheeſe or parmiſan, and.Na- 
ples-bisker grated,cinamon and ſugarzand thus between 
every.lay till you have filled the diſh, and pour on m& 
. ted butter witha litcle ſtrong broath, thenthe marrow; 
rao, lemons flic't,and ferveit up 3. or:you. may 
y half the Ranſoles in clarified butter, &-c. 
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7, A rare Fricaſe, 

Take fix pigeon and fix chicken-peepers;ſcald and trufs 
them being ; verde clean,hexd and all on,thenſer them, 
and have ſome lamb-ſtones attd:{weet-breads blanch'd, 
pred andlic't,fry moſt ofthe Fiveer-breadsflowred;: 
ave alſo ſome aſparagus ready,cut off the tops an inch- 
long,the yotkroftwo hard eggs,piſtaches;the marrow of” 
ſixmarrow-bones,halfthe marrow fried As white 
butter;let it be _ warm till it be almoſt dinner time; 
then have a clean frying-pan,and fry the fowl! bo one? 
ſveet butter; being tinely fryed put ont the butrer,6& pur 

wthem ſome roaſt mutton gravy, ſome large fried 
oyſters and ſome falt; then _— the hard yolks of 
and the reſt of the ſweer-breads that are norfried, 

e piſtaches,aſparagus,and halfthe marrow: then ſtew 
hem well in che frying-pan with ſome grated nurmeg, 
epper, a clove or two of garlick if you pleaſe, a little 


hite-wine,and ler them be well ſtew'd. Then have ten 
yolks of eggs diflolved in 4 diſh with hs pete mou ta | 
wine-vinegar,and a little beaten mace, and put it to the 
frycaſe, then have a French fix penny loaf flic't into a 
it hrg diſh ſet on coals, with ſome good mutton gravy, 
then grve the frycaſe two or three warms on the fire, 
andpour ic on the ſops in the diſh; garniſh it with fried | 
ſiveer-breads,fried oyſters,fried marrow, piſtaches/flic't 
atnonds and the juyce of two or three oranges. | 


a Capons in Pottage in the French Faſhion, 
Draw and truſs theCapons,ſet them, fill their bellies 


withmarrow;then putthem ina pipkin with a knuckle 
of veal,a neck of mutton, a marrow bone; and ſome | 


; 4  lveer breads of veal, ſeaſon the broth with cloves mace, 
fr add alittle falr; and ſer gp the fire 3 letit boul genely 
be 2 t 
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till the capons beenough, but have a care you boil them. 
not too much; as yourcapons boil,make ready the bot- 
romsand tops of eight or tenrowls of French bread,pue 
them dried into afair filver diſh, wherein you ſerve the 
> os : ſet it on the fire,and put to the bread two ladles 


ns 
b 


1 of broth wherein the capons are boil'd,& a ladlei all 
of mutton gravy ; cover the diſh and let it ſtand till yoy 
diſh up the capons 3 ifneed require,add now and thena 
Jadle-tullof broth and gravy : when you are readyto 
ſerve it,firſt lay on the marrow-bone,then the caponsgn 
each ſide; then fill up the diſh with gravy of matton,and 
wring onthe juyceofa lemon or two; then with a ſpoon 
_ takeoff all the fat that ſmimmeth on the pottage-z gar- 
niſhthe capons with the ſweetbreads, and ſome caryed 
lemon, and ſerve it hot. _— 
To boil a Gapon, Pullet, or Chicken, > 

Boil them in good mutton broth,white mace,a faggat 
of. ſweet herbs, ſage, ſpinage, marigold leaves. and 
flowers, white or green endive, borrage, buglols, pa: 
ſley.and ſorrel, and ſerve ir on {ippets. 5 


To toil Capons or Chickens with Sage and Parſtey.... 


— FO FP». ms An A. as. ac. 


4 gk boil them - water nd icghen boil og ate 

ey,lage, two. or three eggs hard,chop them 5 then have 
= thin ſlices offine-mancher, Fu ſtew all together, 
bur break not the {licesof bread; ſtew them wi 
of the broth wherein the. chickens boil, ſome large 
mace,buttera little white-wine or vinegar,with a few. 
-berriesor grapes 3 diſhup the chickens on the laucs 
and run them over with ſweet butter and lemon cat 
like dice, the peel cuc like ſmall lard, and boil a little: 
peel with.che chickens. _ 

_ To boil a Gapon or Chicken with divers mana # 

| Take off rheskin whole,but leave on the legs, wings 


EE IEEE ETSSY C=ROp... 


2nd head ; mince the body with ſome beef ſue or lard, 
put to it ſome ſweet herbs minced, and ſeaſon ir with 
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cloves, mace, pepper, ſalt, two or three eggs, grapes, 
gooſeberries, or barberries, bits of potato or muſh- 
roms. Inthe winter with ſugar, currans, and prunes, 
fill the skin, prick it up, and ſtew it between two diſh- 


' &with large mace and ſtrong broth, peices of arti- | 


chocks, cardones, .or aſparagus, and marrow: being 
finely ſtewed, ſerve it on carved {ippets, and run it over 
with beaten butter, lemon flic't, and ſcrape on ſugar. 


To boil a Capon or Ghicken with Gardones, Muſhroms, 
Artichocks; or. Oyſters. © 

- The foreſaid Fowls being: parboil'd, and cleanſed 
from che grounds, ſtew them finely ; then rake your 
Cardones being cleanſed and peeled into water, have a 


Killer of fair water boiling hot, and put'them there- 


in; being tender boil:d, take them up-and fry them in 
chopt lard or ſweet butter, pour away the butter, and 
put them into a pipkin, with ſtrong broth, pepper 
mace, ginger, verjuyce, and juyce of orange z'{tew all 
ogether, with ſome ſtrained almonds, and ſome {iweer 
herbs jones nag give them a warm, and ſerve your ca- 


Ponor chicken on ſippets. 


Let them be fearſed, as you may ſee'in the book of 
fearſt meats, and wrap. your fearft fowl in" cauls of 


. 


veal, half roaſt them, then ſtew them in a pipkin wich 
the forefaid Cardones and broth. © | 


al To boil 4 Gapon or Ghicken in the French Faſhion, with 


 Skerrets or French Beas. 

\ Take a capon and boil it in -Ialp with a lictle 
ale, and a faggot of tyme androſemary bound up hard, 
ine parſley and fennil-roots being picked and finely 
three blades 6 large mace ;being 

23 - | 
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almoſt bail'd, put in two whole onions boil'd and ſtrai- 
ned with oyſter liquor, a little verjuyce, grated veg 
and ſome beaten pepper, giveit a warm or two, 
ferve the capon or chicken on fine carved ſippets. Gar- 
niſh it with orange peel boil'd in ſtrong broth, - and 
ſome French beans boil'd, and put in thick butter, or. 
_ ſome kirrer, cardones, artichocks, {lic't lemon, mack | 


or ng 
0 Joi 4 Cor or Chicken with ſugar Peaſe. 
When the cods be but young, ſtring them and ne” 
the husks; then take two or three handfuls, and put 
them i Inns pip kin with es pound 29 gore _— 


># 7 rn Wt 2 pint of fair water, groſs pepper, falt; 
Hletoyl : ſtew them till pro Pep be b. 
<7 nt to them three or four yolks of <88 | 


with = Foe of fack. 
l a or-Chicken with Gallifwers. 


Firs off the buds of your flowers, and boil them in 
nu with a lite mace till they be very tender; then 
take the yolks of two eggs, and ſtrain chem with'a 
ons 0 A PLne of nag A =p takeas m_ wings but- 


rer. drawn with a little ke fo lic't lemony 
brew th together ; Lo Prenk out of the 


P ; 
tender bail'd u pe ney card and p ur 
being ener notes 


To boil a Capon or Ghicken with Sparagas. | 's 
Boil your 6apon or chicken i in fir water and ſome: 


fat, chen pir in hte bellies 2-lirtle mace,” chorrelh 


1ppets, "and puta little of the py on them : the 1% 
havea bundle or rwq of ſparagus boil'd, pur in beatet} - 
hutter, and ſerve it. on your capan £ or chicken. . 


%. 


EP, 
og" 


, and {weer butter 3, aca: lerve them-ofÞ {@ 
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d 1. + Tobotla Gan: or. Chicken with: : "8G ; 

nc "Boil the capon in fair water and (alt, thenrake half a 
ar- | pound of rice, and boil it in milk; being halfboil'd,put” 
nd | away te milk; and botl-it*in-two quartS« *cream, put 
or wits 1 little 'roſe-water and: large mace;-or nurmeyg; 
C6, . | withthe foreſfaid materials. Being almoſt-boil'd; train 


theyolks of fix'or ſeveneggs with a lirtle” cream,' 'and- 
ſtirall together; -give them a. warmy\and«diſh-up the 
ou | capon o chicken, then pour on the-ricebeing'{ 
JEET 
oa, eduh w a ugar, orange; reterved: 
at, Ganih th flic't lemon;or pomegranate kernels, wallo 
the rand chicken, andmarrow-onthem.: : 


Whos Meats boiled. with Bacon bat ar- cold 3 as 5 che 
head, any ( of Veal, lean Veniſon, Rabits, Turkey, . 
40 | Peacock, ps, Pullets, Pheaſants,  Pemets, Pigeons, .. 
hen |  Partridges, De Mallaras, or any Sea Fowl. | 
14 | Takea leg of veal and ſoak itin fair warergheblood* 
ting well ſoaked from'it, and white, boikir; burtivſt | 
aff it with parſley and other {veettherbs: chopped: 
& | Mall, asalfo ſome yolksof hard eggs minced; ſtuff Fit. 
ol} an boil; it in water and falr, then  bolbeher-tannnia- bes) 
our _ either ſtuffed or not,” as you /pleaſe;7the- veab: 2 
| andbacon being boil'd white; being diſhed -ſerverhem- 
wp, and lay the bacon by the veal with the'rinde on ine? 
Whole piece, or take off the'rinde and cut-itin- 
mey ior eight: thin ſlices; let your baconbeofthe: ribs, 
<4 adferve it with parſley ſtrowed omit; green fauce'i in” 
OFT A , or others,as you may ſee inche-Book of S uces* 
nety Gola othermays/” dh hho Due 
&} Boil any ofthe meats,poulery; or birds above d wick 
|| ribs of bacon, wheniris boil'd takeoff the rindbe-: 


De ts 24x 
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finely kinbedh from the ruſt and filth, ſlice it into thin. 


1eg;cinamon; cloves, pep-/ 

per; and/Fennil-ſeed all finely beaten, with fine ig 
mon em, ſprinkle over all roſe-vinegar 

ome te ew yourboll pn her ol 

it, and lay.your.capon or other fow! 

_ blank manger ina cleandith, and ſerve it cold, 

To toil Land Fowl, Sea Fowl, Lamb, Kid, or any Hemk 

2x the Frenclv-Eaſhron, with green Peaſe or Haſters. 

' Take peaſeyhell cthemand purthem all into boiling | 1 

mutton brorh; with ſome thin flices.of interlarded ba: | 


cdn 3 being almoſt boiled, put of pea icken ſome 


anniſceds; and ſtrain ſome of the peaſs, thicken them 
or not, as youpleaſe 5 then pur ſome pepper, giveit 2 
warm, and ſerve Kidsor Lambs head on fippets, and 
ſtick ir otherways with eggs and grated cheeſe, or ſome 
of the peaſe or flower ſtramed ; ſometimes for variety 
you may uſe ſaffron or mint. 


To boil all other: forall Fowls, as Ruffes, Brewes, Godunies 
, Datterels, S, noni Powers, OllinesGravelen, 
; Oxeyes, Red-ſhanks 5 

Fla. mrs pane We fowls, and ſtick on one fces 
few cloves as: oa roaſt, fvethe gravy, and being half | 
put-chem-into a 'pipkin, with the gravy, ſome | 

gon nt 16, as much ſtrong broth'as will cover them 

ſame broild houſhold-bread ſtrained, alſo mace,cloves 
| Pepper, Linger, ſome fried onions and ſalt 3 - wall 
well rogether;/and ſerve them on fine carved ppetS3. 
ſometimes for change add capers and ſamphire. © 
To boil all manner of ſmall Birds, or Land Fowl, as Ph. 
"vers, gems | Arr 7 de ThroſtesSwiter, Wheat: 


x Martens. 


BO rr Ou _ ao on rc A ad woe. . -  " 


OT IO TR 0. F. 


farfings, or little balls of farſed woven 


"S.-H 02.02 CD20: 


| , butter, and alittle white- wine. Then 
fire Gs 


beaten butter, aud boil'd marrow 3 diſhup the 
Hof bears carved , then broth them, 1 
them with —_—_— 


ES. Rs 
HH A ER 'r to i 


- 


fer butter. Other 
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and nd boil chem in ſtrong broth or water, ſcum them.and 
putin large mace, white-wine, waſhed c da 
marrow, pepper, and ſalt; 
them on fine carved fſippets, 
ſtrained almonds, obama my and'gat 
them with lemon, barberries, ſugar, or grated brea; 
frewed about the diſh. For Leir wn ym ſtrained 
bread and hard eggs, with yerjuyce and broth. 
Sometimes for variety? them with potatoes, 
.veler, Hern, Ducks, Mallard, Bittorn, gr 
er, 5 

_ Calls, or Gurlews. 

"Take aSwanand bone it, leave on the It 
then make a farſing of ſome: yoeviem or "minced 

ſome minced mutton or veniſon being finel 
with ſome ſweet herbs, beaten nutmeg; p 
and mace ; then have ſome oyſters pa id in ers 
own liquor, mingle them amongſt the mear, 
with ſome raw fill the body of as fowl,pric!| 
itupcloſe on the back, and boil it ina ſtewing-panior 
deep dith, then pur to the fow! foreſiroogh oth,large 

na cer, lewlr 19uor; 4 


marrow ; ſtew them all well rogether 
rogovres by themſelves with an onion or two, 


To boil a Swan, Whopper wilde or tame Gooſe, 


of artichocks ready boild, and'putin 


panics; flic't lem | | 
mace ; garniſh the he ae? | 
=. ines andartichocks, and runthe forts over wi rw 


Cn 04G 1 3 a: WE Re AR 
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! Ocherwaysfill the body. witha pudding made of gra- 
ted-bread;- yolks: of eggs; fweet herbs minced ſmall, 
with an-onion, 'and ſome beef-ſuet minced, ſame bea- 
ren cloves, mace; pepper, I, ſomeof the blood of 
the: fowl-mixed- with ir, -anda little cream; fill the 
fowl, and ftew it or boil it as before. . 

large Water Fowl otherways, 4 Swan, 


To boil. 
| per, wild or tame Geeſe. 


| Take: a anole and falt it two or three days, then truſs 
it to boil, cut lardas big as 2590 ur little finger, and lard 
x Som ; ſeaſon the lard with pepper, mare, _ 
Ges then boil -ir ny ck _ du es "rr 
toit pepper groſly beaten, a bundle of bay-leaves, 
= d upvery. well, boil them e110 
then prepare ſome cabbidge boild tender in was: 


it; {queeze out the: water from ic, and put it 


S 


= two; ſeaſon. it with pepper, mace, and: 
and-three or four anchovies-diffolved; ſtew theſe. 
gether with: a ladleful of fweer. butter; and a little * 
eas. chr (7rd the gooſe is boil'd :enough, 
your cabbidge.on lippers, fey. the -gooſe with ſome: 
cabbidge | on: andſerve it up: -'Thus you: 
may dreſs [pray Fowl: | 
Toboil all manier of ſmall: Sea or Land Fowl. 
Boil che-fowl-in water and falc, then take ſome of 
the broth, -and-put to-it ſome beefs-udder boild, and' 
_ into thin {lices with ſome piſtaches blanch'd,ſfome: 


aulages ftript our of theskin, whire-wine, fweet,". | 


ge mace; ſtew theſerogether trill youthink! 


hic S beat ic ap P with but 


ſtrong broth, claret wine, and a good 


"| | 


i. pot AUST OT. © RO PO WT OT SHETIES 


9 =, py ene rp es 


boiled, then pur toir beet-root curinto'- { 
ter,” and carve up the:Fowh' | 
-and: garniſhic with fi IPPeS, Foe: T þ 


bo RIS 36... I... 


FRY. CY MIBWEY 


ut 


- 


uw Vw goes TY wakw uns. 0 SW WW. ST Guts rae Wwe, 
y 4 . PR © - % I 
p | > 


# 
& 


73 . » 
won few wot” a8: 


| or ſoppin of ſome {weet herbs minced, 


I ginger,ſugar a fe 
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Or thas. + | 
Take — lard them ghen half roaſt them,draw them; 
Ry rs with ſome'iſtrong- broth or 
uts, 


laret wine, ſome a pint of great'oy ta 
kin _ breads from them; two Pos —__ 


ery ſmall, ſome mace, a little beaten ginger "and 
ab ſt of French bread grated; thicken = and di { 
them up on ſops : If no oyſters, cheſnuts, or articho 
bottoms, turnips, colliflowers, tare bacon bs 
thin ſlices, and weetbreads, &Fc. 
therways. 

--Takethem and roaſt them, ſave on 
ing roaſted, put them.in a pipkin, wit - oryome 
ſlic't onions, ginger, cloves, pepper, ok grared amy 

wine, pens c_— "mace, , barberries a 

gar, ſerve them on fine os nay 
with beaten butter, flict and: 1:-Jeinran 
ſometimes for change uſe ſtewed oyſters or ES.” 


K — 


” ag 


 Totoil or dreſs any Land Fowl, or Birds in the Jian | 


faſhion, in a Broth called Brodo-Lardiero.: 


Take fix Pigeons being finely cleanſed, and truſt, 
into a pipkin with aquart of ſtrong broth, or pu 
ter, and half wine, then pur therein ſome fine 
nteclarded bacon, when it boils ſcum 1 it, and put/innut- 
meg, mace, ginger, pepper, ſalt,  fugar, ſome 
aack,raiſins of the ſun, prunes,f 


alittle ſaffron, and diſh them on fine carved ipy 
hy To ftew Pigeons in the French +> txt (2; 
The Pigeons being drawn andtruſt, make a hearing 


T pe ny 


uet or ay G_ 
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orſongs9ne and 
ut them 3 bind up every-Pigeon ſeve- 
ape woe > wg then/put them-in a pipkin a 
with ſtrong murton broth, _ or four yolks of 
rs minced-ſmall, ſome large mace, whole 


d, ſerve them on fine carved fi pets, and ſtrow\ on 


. inamon , and ſugar 
; Dos - ; the French Faſhion. 
"Take Pi pull'd'or ſcalded, take the fleſh 


tO ul gre mince'the bodies with ſome 


El them op inehach, he put them in adilh' 
PE 


e mace, g eberries, barberries, or grapes; then 
a, ce boil din water and falr, put to them 
__ and the Pigeons being boil'd, ſerve chem on {ip- 
To 4 gw Pie cons otherways. 
cg op put rang in. a pipkin, with ſome 
or Ang _ boil and ſcum them, chen 
Tie, mace, a-faggot of fweet herbs, white 'en- 
ayes, 


ma pd white endive flowers. 


or freſh, and ſome pickled capers z or 


dt _ ſweet herbs chopped ſmall. 


t boil'd cabbidge ſtuck with a few | 


oy pepper, alt, and a little white-wine being. 


= % ings gn, and $7.pat the $kin whole with the legs | 


rogerher very ſins ſmall, then put to them” 
= Rl herbs: fn) y _—_— and ſeaſon all with. 


er, lome rated bread or pat- | 
os gs = 11 again the hin ; 


marigold flowers;and ſalts and being finely bell 
ve them on-f{ippets, and garniſh the diſh wit Re 


Ser pickled, you may add Cucumbersin quarters ci : 
= e cucurnbersby chemſelves, and. put them in bearet © 


hn: oy them with copers;cumjbireyaace,auomeghl = 
, _ 


þproth, and ſiveet herbs chopped; "Il. 


nage, endive, anda rack or chine of mutton boil! d with 


Or elſe with capers, mace, falt; and freer herkeD 2 


fpgors 0 then haye me ens _w e or Ne 
water t,pour away 2 
ST: th nn beaten;butter, and when the fowls be 
Ee the cabbidgeon-them;- / + + 
To boil Pigeons atherwazes... 
Take Pigeons being finely \cJeanſed and truft;: 


a.in a pipkin or skiller - Pw ory with | | 


vation broth or. fair waters fet them a 
= chem clean then put to-them 


,lome ſtrained bread ſtrained with vin R 
par Goyy um nmnonn wes wn fo p 
them on reg: :fippets in'the: 
Ys ſome e ſugar: garniſh them-with 


| mace, grapes,gooſeberries,or barberries, on, ine an ther 
FZ orer with beaten butter 3. Saralih tirabnibgan 


manchet. 


4 os 
mw, 


| Pottages.... , 


WE For. in the Ttalian Fabion, 


with ſome ftrong broth, andincer- 
nm no hefeale beingboiled 


put to them rh ,pepper,anniſ ed,and 

ny om the pea etrot icken the b oth 4 VERA 

opom(rnares 1 s,ihbaild pare 6A} ,} a 

| = or lambs- CORANICK NULEG OF any” 
try 

il -_—_— for variety you may _ckons hy wm 

| Vitheg Pot- 


* 
FN 
87 
FF 


- 4% 
RD > 
LOTT 
EIN 


F * 
hh a 4 D & -. 


*” Portage otherwa 1s 72 the Italian Eubion. 


: Boil axack of mutron,a few whole clovesgnace lic 
watt undages of wet herbs chopped, and a little 
boiled, x put in ſome ſtrained almond- 


| melienithge e verjuyce,laffron, grapes, or gooſeber- 
nies 3 give ther 2 warmand ſerve your meat On ſippets, 


Fatages MutionYealgr Beef, i in the Engliſh Shaw 


yo 


enccirs reel, ET 
royal s SHEET i1d,ſerve them on 
vediipp s with the mutton and veal, &. 


hs few 4 Shoulderof Mutton with Oyfters. © | 
Fake aſhoulderof mutton,and roaſt it,and being half | 
roaſted or more eng off the upper skin whole,& cut the. 
meat into thinſlices,then ſtew it with clarer mace,nut-. 
meg, anchovies, opflendinnae: ſalt, capers, olives, ſam- 
phire; and flices of orange; leave the ſhoulder blade 
with ſome meat on it,and hack it,fave alſo the marrow. 
bone whole with ſome np na it, and lay it Ms 2 clean 
diſh3 the meat being finely ſtewed,pour icon the bones} 
and wear Oo Ewe opiters and large oyſters 0 ov ; w 


WOT . 
——_ a... 


& OI 
£ as 
& LET 


Suffc . SR ITSES 
«Sufi nes oaſting of it, baſte;it/wi 


| Cuta we of nag n inco thin flices DI ll 


Frols Iegylooinkie them one y' 


bac > -. bem with ime 
wa 


| gar,or 1558 vinegar. 


nf Other Haſtes or Scatch : 
de ENT 7 Lyn,Lg,1 DOMACT.. 
W "Cut ak Ls thin ſlices;as $ 
an | led Bare 4s fp wo wo > mall thin Ii 


; ®; 
TI 
. 


& BP + : 
1 E% s . 
: #2 rtf +4 '% "Xx 
” - 6 i 
LAS Gt # #32.3 | FRTTYR 


= 


ibaconas bi as the ſlices 


being finely; fried, diſhthem up 
i iconibemahe you fried 
mint fu cohem here bare wid emongrary 


we of orange. raed 399k 

+= 66 bo of Mutton in the French faſbion: i 
Parbod a leg of mutton, then take it upparevffſome- 
thin flices on the upper and under fide,or round prick 


1 tO ole out the gravy on _ ſlices; then ; 
herbs;as tyme y,marjoram,favo- 
of a ladle, cg to It a piece "a 


es herbs nd broch on th | 


Roaſt a houlder of Emurron,nd cut.it into ices, pu 

white the ſun,ſale,nutme s | 

broth;(or'no raifins) flicr nmr orafig . 
over with beaten butter and jernon, St: a 


Another Hoſp of 4 Joynt of Mutton.or Lamb hot ar cold.;. 
Cucit in very thin flices, then put them in a pid A| 


diſh, and pur to it apintof claret wine,falr, n 


-\Othel Huber « Shoulder of Mato, , 2289 Y 
ndcnvit in thin ſlices,hack the ſhoulder-blade; | 

and peel in into A ppkin or deep diſh, with ſome ; | bl” 
broth, and a taggor af - 


= 


4 


vers thadeD 


x or marrowouthe wp ofall and 
and cover it; or in awarm oven: - 
o of Pigeons or: wild Ducks, or any 


4 -. 
x if 


- 


__——— — 


Js <h Sa 


_ gory” cen FEAT Ss 20 hy 0 


: nd boil itina ckillet'y with ſome. 


y [ 
6 # the wa 


& 


EE 4'E 
3 ut EIS IEE? 


' an ounce eofcions; es; and 63 uch-nut 
kidj/or tf 
.toa Warmoven, tilt 


a Dae ad 


) 
Cl 


rfl ane FRPT RE; 
of St, ng + 


LOT OO OF OE SO. 


>, EC 


"The crt and EE f Cookery = +. 31 1 


Capilotado Fant 
of mutton, fave rhe gra 
of almond 


d falt;the-meatand 
Lpuar ita boiling Dftly and ſtiyit 
andthick z th then { 


erimes you rhay: Ac f 
of marrow;ſome feetherbs,and: 
etimes ©885, currans;ſaffron, 's 


2" = 


ardſt or boil'd capon, anda calves nder,ce: Wi 

it and ſtamp it with ſome marrow,mintzor- ſveer 
py a pound of fatparmiſan grated to it, 

Eh Sper and a Quart WR] pound of curra 


quor,and ſome roſe-water, 
reat and ſome very little,ro 
Judgment of the Cook ;. boil 
TEA Thy n.Thus allo SErVeEt 


EE 
#5 HL 


> 2 


ES 


XS ot: an her 


* 
4 
5 


iN : 
: I 
things 42 


4 
_ 


* \ ” & 


9 


CONE TEST = to che 


S Lhe Bos firong broth, clar et-wi if 
; fl, p 


To boil all manner wa [0 Fowls, as Swan, 
Es Dacks, Tees. 8c; 


ing cleanſed and truffed i into api 
bots it with ſtrong broth or ta 
it clean, and par in three or 

Je Mace, Garats raifins, ſome( 

£ etherbs, grated or ſtrained br 

ine,two or three cloves and pepper ; bi 
pions, fleſh it on the breaſh, and diſhicon ti 
carved fippets; broth it, and lay on flic't lemon-and: 
' barberries c or grapes, run it over with bes 
| cog and trim the. diſh: fi 

aceof beaten ginger. 

"Fo bei theſe Fowls otherways. 7 
"add | ſome oyſter liquor, barberti 


of your fowls, flaſhthen 

{pur chem in 2 pipkin with tf 
ar |, putto them two or three ſlic't of Oni 
Cut. tow Glee 


agar to it, 


of ok fowl, broth it 


Pat them in a Rtewin 
broth;and when ov_y | 
ſome {lices of inerce bacon, 
| cinamon, 
. or ſeeds or lea 


Or you may ma 
fowls, make ic of grated 
Rt, two: or three 


eup the vents, 
with a {auce made of almond: 


lean, and put ſome w 
ace, a clove or tO, ſome: 


bur. - 
@ och 


2 lcele« cream, yolks of eggs, lack _— {i 
to trim the diſt, or grared bread. 


- 


gravy, and carve thi 
1 put itina pipkin, and ſtick hen 
{lic't onions, 
mage - 
vine,:cutrans;'or 
and ugar 3 being finely rve 
ed ſlippets; and runitover Rig beaten , on 


Ss, with Muſcles, 


+ mdf Gr | 3 | | | Ch S118 Butter and 
ewea wit 


you | 
LUNE LOWS, odor ps ira -. 
* the roth, andgiveit a warn 


butter, a 


”,- 9 
< 


ninice all 


Z Diſh up the fowls'on 
rbs with eggs on. 


% Boil them whole, 


0 SA 
= 3 tat. M7 
Py > A 


x 


Or you may for variety uſe the) 


ps,beatten butter, cream, 


'Giblets, or of any Fowl, Ms 
+ Ways for the od 


green-Geeſe, 


ce. of ſorrel! mixed with ſcalded. 
red on {ippetsand fugar with þ 


Oo anokberies and 2 
| a8 nk ae aches cinamon,and 


on {ippets..-/- 


4 is ſhown above ſai 

onion among itz'th 

asthe meat by it 1E,ol 
esfamphire b 


= Sauce for the Land Fowl: 
Take boil proces gn fran 


ummer you may uſe 
bacon 1n ſlices, white-wine. 


z 
. 


them in burcer,& pur them ina 


TY" 
Un .CLALLL 


Yt6n Gat 5: and ah ith. cold wang 


| — HOIEE 
L re/letrice. endive 
; 5p falt; y 


2lmol boil? d, put in ſome reiiiced 
r Wb ye it on fi perm 


- 


POT T2 FAS - 
k. hs; & Xs 
ihe > 2 9 ea rt i 7 
-— FL WV iS #34 54 


ey 47; 


© w,4S 4 


Ho 


 ſuccory, ſpinage,lan ang de beef, ſcallio 
| nn flowers, being well boil'd; ſerve it 


To make'd 


he wy guts 3 hele cs 
them when you uſethem.  / 
bem. 
ou may make them of mutton, -ves 
the order abovelaid. 


I init we $00 et Cog HERR ys lr In ow <> tne gy T3 


TD make moſt rare Sauſages without chins. 


# 


ake aleg of youn cutoff all - 
e it very ſmall, vg pork, none 
amonglt it ; take two.7 
all, two handfuls oft 


z put the yolks of two or 
gether, make it intoa paſte, an 
roul out as many peices as you 7 

ordinary ſaulage, them. 
Þp a fortnight upon occaſion. 


Otherways. I 
tap balf the meat and ſuer, ar 
| and ſeaſon them as the former. 


” 


pos 
I For = 
= 


3 


and cut it into dice” 


* 


S 
bt 


e the fill 


Tak 


kinds of meats 


I 
vers 


ftew with di 


» 


— 


Page" ; . Gs l | 
45; py Webs *-& he rs JEN 
CORE IO wks. > I os ae gy 


tn hundred aye 
wayes for the 6 


Ake them and bone them, ſoak th 
_ four or five [ then-waſh LON the | 


pair off the ruft of the mouth ox 


of the eyes;then ſtuff chem eos [weet Tot Ds. 
; and fat, or beef-ſuer, ef tie falt: pI 


, and ſtuff them 
gether ; 


5 els, cut. e baco 
cefs of muſtatd, '08 


, _Toubteſs Oxe-Gheeks Otherways. . 
Tike out the bones and the balls of the eyes, rhak 
wourh very clean,ſoak it,and waſh out the blood 
«dry with 2 cleanclo 
ING nutmeg 3 then 7 it. 
n, with two or thret ik 


2.5 
© HENS 


on fs 


Py 


— he pr 


the bones on thetop of the eat, = pur toit half; 
-pint of claret wine, and half as _ water ; cloſeup 
or pan with'acou peece of aſte, and ſet ita] 
gh erve next day at 
dinner, ſerve it on toaſts of * 6-5 fried, -then 
i1d Frogs og lay on it wich foo 2 ofn 
whe 2 rang ets | 


Take them 7 clean them as before, then ro; 
them; md ſeaſon then with pepper, alt, and nutmeg, 


fave the gravy, an. wg roaſted put themi ina pipk | 
with ſome claret wine, large mace, a clove or twoga 


rai ei Mis File nil "lng be es. ie 


= 
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wand up the head with bay pIrared bread, beaten ci- 
namon, minced lemon peel, and a little alt. 
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{veer hetbsyolks of raw egys,both finely minced with. 
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0 boil them tender.and 006 woes them,and beingaald 
hrd them thick with ſmall lard, then ſpit them ona 
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of vinegar, cina ſugar, and butter. 
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the skin and hair on it,” baſte it'with big es 

almoſt roaſted flay off 1 the OB: and ſtick-a four clove 

- onthe hare; breadit quoa: ted flower, 
_ and cinamon, bread it- 

 diſhiton ſaucemadeo <3 

vinegar,cinamon, ginger, ſugar, eg 


up co an "es MY Wh 
auces delongine to Ree SR 
3 Beat 1 burter, and-rub--the diſh with a 4 h e of 
garlic bY 
- 2. Sage and parſley: minced, rout it. in aball th 
_ dome foe. Wa and fill the belly with this: th 
- 3. Beaten butter withlemon and 
4. In the French faſhion, onions minced ſr ins lis 
fried, and mingled wich muſtard =p 
5. "The rabits: being re 
clic gravy of mutton, and c lic ) 
No. rae Wind 5s th E Fain Þ 
ot oro 0dc $14 on.” = 
-.Eirſt pull: and}dray, the Tons | a 


po 


endagper dela _— 
iu rd them with a broad TT 


TiC Sed dba breaſt? being 
*r 0 t [C10 Y} the juyceof Ot 20g6 
RE 2 


The Art and Myſtery of Cookery. 149” 


' Or being » ſtale, draw them,and put a clove or two in 
the bellies, with a piece of bacon. - IN 


To roaſt a Henor Pullet.._. | £5 
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"Takea pallet,or henzf lean;lard ic,if fat;not; or dt Y 
either fat or lean with a'piece or ſlice of r it,: 
and a peice of _ bacon in the belly. ſeaſone . 
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Several other Sauces fa roaſt maj fe -- of 
1. Take beer, falt, the yolks of three hard eggs,min. 
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the gravy of the fowl. 
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hot.out of Re orenar the o bloſloms 

ſeaſon, dry them, En 226 laſs ve plan 
gi e S Wi thclear w 


Sh ge ce winner ten, 


_ 4 
tS- niches Finigar if trorrindt Wine, © ah , 
lit a id | ſcum itvery clean, was one th of 


Or not boil itand} pur into it beet EAUL "7 r5jler 


of ſervices -indh xr 
the mat 


SS om, rw ot et o%,  frnocs fab © fe © 


0 0 coo - 


it- ina yeſſelput ie om 5 
) _ and in aſhortrimec will prove g 


eoiped 7 


7 
#3 E 


= WY 


Keep Roſes dried;or dried Elderflowers,put them in- 
to ſeveral double glafles or fone DOS, Write upon 


DFO Vn 


4 bttf6 M1 nil. gs 

Pur whol Eine oh " bindict F 
ut w epepper in a e clothe itup put 

Do the veſſel or bot tle of 'itiegar the ſpace of $6 


AffL » > 4 ' 2 


#4 j 91477 * + 


Vinegar for Digeſtion $a! Health,” 
Take eight drams of Sea-onions, 2 quart of v ring; 
and as mi pepper'as. — mike;: ——— 
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0; heins boil'd a col 
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firſt let the water boil before you put it- + 
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4 To carbonado'a 
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ea Chine of Mutton, falr it, and broil j it 
or toaſt it againſt the fire : ; being 
broil'd, baſte it,and breadir with fine grate 
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